Netherlands Milk and Dairy Journal 
Subject index to Volume 46 (1992) 


B-casein 101 

acetaldehyde 31 

age thickening 3 

ammonium ferric hexacyanoferrate 81 

bacterial growth 141 

bacterial proteins 142 

bifidobacteria 139 

brine. see cheese brine 

Bronopol 115 

butter. see cultured butter 

buttermilk 19 

caesium. see radiocaesium 

caesium-134 81 

calcium phosphate in micelle 69, 101 

carbamide. see urea 

casein 217. see B-casein 

casein composition 145 

casein micelle 69, 101 

cheese brine 144 

cheese flavour 197 

cheese quality 144 

cheese whey 77 

cheese yield 145 

cheesemaking 145 

chromatography. see high-performance liquid 
chromatography 

chymosin 123 

citrate 19 

cleaning of dairy equipment 221 

cleaning of milk evaporators 139 

composition of casein 145 

composition of milk 145 

concentrate of whey protein 89 

concentrated milk 45. see reconstituted 
concentrated milk 

concentration of cheese brine 144 

condensed milk 145 

cows’ milk 81, 115, see also milk 

cream. see sweet cream 

cultured butter 144 

dairy cows 81 

dairy development 80 

dairy industry 225, 227 

degradation of protein 3 

denaturation of whey protein 183 

deposit removal 221 

desorption isotherm 139 


Netherlands Milk Dairy J. 46 (1992) 


diacetyl 19 

diacetyl monoxime 115 

disinfection 221 

electrochemical detection 144 

electron microscopy 3 

environmental pollution 225 

estimation of urea 229 

evaporated milk 3 

evaporation 144 

evaporators 139, 141 

farm tank 222 

fermenter. see membrane fermenter 

fire detection 42 

flavour of buttermilk 9 

flavour of cheese 197 

flavour of yoghurt 31 

fouling 183 

fouling of membrane 77, 229 

gelation 3, 89 

genetic variants of milk proteins 140, 145 

grass silage 81 

growth of Listeria monocytogenes 142 

growth of bacteria 141 

growth of bifidobacteria and lactobacilli 139 

head-space 197 

heat stability 45, 145, 169 

heat treatment 69, 169. see also sterilization 

heating. see also ultrahigh-temperature 
heating 

heating milk 221 

heating whey 221 

high-performance liquid chromatography 144 

isotherm of desorption 139 

kinetics 45 

lactic acid bacteria 139, 209 

lactobacilli, see lactic acid bacteria 

Lactobacillus delbrueckii ssp. bulgaricus 31 

lactococci 19 

Listeria monocytogenes 142 

magnesium 69 

measurement of turbidimetry, see 
turbidimetry 

membrane fermenter 19, 313 

membrane fouling 77, 229 

membrane systems 223 

micelle, see calcium phosphate in micelle, 
casein micelle 


231 


AS 
He 
; 
4 
4 
vi 


microbiology, 221 

microscopy. see electron microscopy 

milk cluster 222 

milk composition 145 

milk evaporators 139 

milk heating 221 

milk proteins 140 

milk transport 223 

milk. see buttermilk, concentrated milk, 
condensed milk, cows’ milk, evaporated 
milk, reconstituted concentrated milk, 
skim-milk 

modelling of processes 227 

nisin 229 

osmosis. see reverse Osmosis 

pH 101 

phosphate 169 

phosphate precipitation 69 

polymorphism 145 

precipitation of phosphate 69 

preservative 229 

process control 141 

process modelling 227 

protein degradation 3 

protein of whey 89 

protein secretion by bacteria 142 

protein solubility 89 

proteins in milk 140, 145 

proteolysis 140 

protocooperation 31 

radiocaesium 81 

reconstituted concentrated milk 169 

rennet. adsorption 217 

renneting 123, 145, 217 


232 


reverse osmosis 77, 229 
seasonal variation in milk composition 169 
segmented-flow analysis 115 
silage. see grass silage 
skim-milk 123, 183 

solubility of protein 89 
spray-drier 142 

stability to heat 45 

starter 140 

sterilization 69 

Streptococcus thermophilus 31 
structure of casein micelle 101 
subtropics 80 

sugars 144 

sweet cream 144 

thickening with age 3 
transparization 209 

transport of milk 223 

tropics 80 

turbidimetry 183, 209 
turbidity measurement. see turbidimetry 
ultrahigh-temperature heating 224 
urea 115 

urea estimation 229 

viscosity 3, 123 

volatiles 197 

whey. see also cheese whey 
whey heating 221 

whey protein 140, 183 

whey protein concentrate 89 
yield of cheese 145 

yoghurt 31 

yoghurt production 143 


Netherlands Milk Dairy J. 46 (1992) 


: 


Netherlands Milk and Dairy Journal 
Author index to Volume 46 (1992) 


Bovenhuis, H. see van den Berg, T. 

de Jong, E.A.M.; Klomp, H.; Ellen, G.; van Hemert, H. Evaluation of a segmented-flow 
method for the routine determination of urea in milk 115 

de Koning, J. see van Mil, P.J.J.M. 

de Koning, P.J. see van den Berg, T. 

de Koning, P.J.; de Wit, J.N.; Driessen, F.M. Process conditions affecting age-thickening 
and gelation of sterilized canned evaporated milk 3 

de Kruif, C.G.; Jeurnink, T.J.M.; Zoon, P. The viscosity of milk during the initial stages of 
renneting 123, 234 

de Wit, J.N. see de Koning, P.J. 

Driehuis, F.; Teernstra, E.J.M. Method for turbidimetric estimation of lactic acid bacteria 
in fat-containing milk 209 

Driessen, F.M. see de Koning, P.J. 

Ellen, G. see de Jong, E.A.M. 

Escher, J.T.M. see van den Berg, T. 

Geurts, T.J. see Kim, K.S. 

Gupta, V.K.; Reuter, H. Protein solubility and gelation behaviour of whey protein 
concentrates prepared by ultrafiltration of sweet cheese whey 

Hersevoort, A. see van Dijk, H.J.M. 

Jeurnink, T.J.M. see de Kruif, C.G. 

Jeurnink, T.J.M. Changes in milk on mild heating: turbidity measurements 

Kim, K.S.; Geurts, T.J.; Walstra, P. A comparison of two methods to determine the 
rennet activity in a casein-containing system 

Kingma, F. see Klaver, F.A.M. 

Klaver, F.A.M.; Kingma, F.; Timmer, J.M.K.; Weerkamp, A.H. Interactive fermenta- 
tion of milk by means of a membrane dialysis fermenter: buttermilk 

Klaver, F.A.M.; Kingma, F.; Weerkamp, A.H. Interactive fermentation of milk by means 
of a membrane dialysis fermenter: yoghurt 

Klomp, H. see de Jong, E.A.M. 

Lindsay, R.C. see van Boekel, M.A.J. 

Nieuwenhuijse, J.A.; van Vliet, T.; Walstra, P. Kinetic aspects of the heat-induced 
coagulation of concentrated skim milk 

Reuter, H. see Gupta, V.K. 

Teernstra, E.J.M. see Driehuis, F. 

Timmer, J.M.K. see Klaver, F.A.M. 

van Boekel, M.A.J.; Lindsay, R.C. Partition of cheese volatiles over vapour, fat and 
aqueous phases 

van Boxtel, A.J.B. Strategies for optimal control of membrane fouling. Reverse-osmosis 
of cheese whey; a case study. Abstract of doctoral thesis 

van den Berg, J.C.T. Strategy for dairy development in the tropics and subtropics. Book 
announcement 

van den Berg, T.; Escher, J.T.M.; de Koning, P.J.; Bovenhuis, H. Genetic polymorphism 
of x-casein and f-lactoglobulin in relation to milk composition and processing 
properties 

van den Hoek, J. see Vreman, K. 


Netherlands Milk Dairy J. 46 (1992) 


| 
4 

> 

; 

Ke 

aq ~ 

| 

q 3 

4 
233 | 


van der Struijs, T.D.B. see Vreman, K. 
van Dijk, H.J.M.; Hersevoort, A. The properties of casein micelles. 5. The determination 


of heat-induced calcium phosphate precipitations in milk 69 
van Dijk, H.J.M. The properties of casein micelles. 6. Behaviour above pH 9, and 
implications for the micelle model 101 
van Hemert, H. see de Jong, E.A.M. 
van Mil, P.J.J.M.; de Koning, J. Effect of heat treatment, stabilizing salts and seasonal 
variation on heat stability of reconstituted concentrated skim milk 169 
van Vliet, T. see Nieuwenhuijse, J.A. 
Vreman, K.; van den Hoek, J.; van der Struijs, T.D.B. Administration of ammonium 
ferric hexacyanoferrate strongly reduces radiocaesium contamination of cows’ milk 81 
Walstra, P. see Kim, K.S., Nieuwenhuijse, J.A. 
Weerkamp, A.H. see Klaver, F.A.M. 
Zoon, P. see de Kruif, C.G. 
ASSOCIATION NEWS 
General Meeting of the Association for the Advancement of Dairy Science (November 19, 
1991, Nijkerk, Netherlands): Symposium on cleaning and disinfection: from cow to 
customer 221 
Notice to subscribers 234 
RECENT PUBLICATIONS ISSUED BY NIZO 227 
SUMMARIES OF MONTHLY ARTICLES PUBLISHED BY NIZO 139, 229 


234 Netherlands Milk Dairy J. 46 (1992) 


t 
g 


